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Canned Foods in Iceland . . . a civilian Icelandic employe of the Quartermaster repacking 
boxes of canned rations that did not withstand the handling in shipment . . . the reason for 
special packaging for export. 

(Photo by U. S. Army Signal Corps) 
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Send for the CRCO 
Catalog showing The 
Best of Everything 
For the Food Packer. 
Special Bulletins are 
available on in- 
dividual machines. 


The CRCO Steel Frame 


VINE 


Available For 1944 


The CRCO Steel Frame Viner has many advantages over the 


wood-frame type, including a lower center of gravity, more 
rigid frame, easier to move, working parts more accessible, less 
replacement of structural parts . . . yet most of the working 
parts are interchangeable with other types, making it unneces- 


sary to carry two stocks of repair parts. 


Write for complete details . . . or consult 
your nearest CRCO Representative. 


THE BEST OF 

CRCO REPRESENTATIVES: A. K. Robins & Co., . MAIN OFFICE 

Inc., Baltimore, Md.; Jas. Q. Leavitt Co., Ogden, verftinies NIAGARA FALLS, N. ¥; 
Utah; Jas. Q. Leavitt Co., Seattle, Wash.; King Sales . Branch Office and Warehouse: 
& Engineering Co., San Francisco, Calif.; Lenfestey CANN ER Columbus, Wis. 

Supply Co., Tampa, Fla.; L. C. Osborn, Harlingen, NEW WAY DIVISION 


Texas; W. D. Chisholm, Niagara Falls, Canada. HANOVER, PA. 


‘THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editor; Arthur J. 
Judge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: U. S. A.—$3.00; Canada—$4.00; Foreign—$5.00. Acvertisind 
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What is American Can Company’s 


Speaking Service 
doing for you in wartime? 


— NEWSPAPER Clippings illustrated are only a few of 
the many which Canco’s Mr. Sturdy, nationally known 
lecturer on food and food problems, has received in the 
last year. 


They are real evidence of the help he is giving you in 
wartime. 


ee Sturdy Tonight 


Cart 
As the industry knows, Mr. Sturdy represents an ex- 


clusive service of American Can Company—Canco’s Speak- 
ing Service offered to appropriate groups free of charge. 


He has addressed thousands of consumers, business 
groups of all types, food-industry groups, home-economics 
groups, women’s groups, many times in the past few years. 


& representative of 
Can company, fg a 
n the food field and 
tire time speaking 


Up-to-the-minute lectures and radio talks on the food 
situation and canned foods increase the understanding and 
appreciation of listeners of your problems. 


When he is in a locality where the harvest season is at 
hand, his talks emphasize the need for seasonal wartime 
labor. He tries to time his visits so that they will coincide 
with local harvest times. 

Since Mr. Sturdy’s function is to help the entire industry, 
you benefit as a part of this industry. He is the symbol— 
the travelling, persuasive, /iving symbol—of a powerful 
force—Canco’s help to you. 


Missouri 


AMERICAN CAN COMPANY 
230 Park Avenue, New York 17, N. Y. 


Jover th plate, 
United State” throughout 
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Shere) Always One that Out! 


@ The artist at the top of his profession, whether it 
be painting, music, science, or industry, must be a true 
perfectionist. No effort can be too great, no detail too 
small to command his keenest concentration. 

He must have bold vision, soaring imagination—yet 
infinite patience. He must continually strive to improve. 
He cannot afford to be satisfied—or he will be surpassed. 
Thus every reputation is a continuous spur to 
still higher achievement. 

In its way, too, the making of Diamond 
Crystal Alberger Process Salt requires imagi- 
nation—and patient attention to detail. 

The scientists whose task it is to perfect 


easily have been satisfied years ago, after attaining the 
amazingly high average purity of 99.96%! Instead, they 
continue to strive for 100% purity. 

That is one reason why Diamond Crystal Salt is to be 
found in a host of America’s most famous branded prod- 
ucts. Leaders turn naturally to Diamond Crystal for qual- 
ity, purity, uniformity, cleanliness, and true salt flavor. 


NEED HELP? HERE IT IS! 
If you have any salt problems—bottlenecks 
—questions about grade or grain size—or 
any food-processing worries that expert salt 
knowledge might clear up, write to our Tech- 
nical Director, Dept. D-23, Diamond Crystal 


the quality of Diamond Crystal Salt might 


FLAKE : Salt Co., Inc., St. Clair, Michigan. 
SALT @ 
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STOKES TOMATO SEED 


TOMATOES, TOO, 


Came from the Land of the Incas 


The magic gift of Hispanic America was not its gold and silver, but its priceless 
contribution of plant life. The tomato and at least eight other important 
American vegetables* came from that cradle of agriculture—those fabulous 
valleys of the Andes. 

The power of survival of the tomato and its ultimate rise as the premier 
vegetable of this hemisphere is an epic story. It has outlived whole races. It 
has survived disaster, revolution and conquest. It is almost immortal. 

From Wild Peruvian to modern names like Marglobe and Rutgers is a far 
call. Loving hands for countless generations have gathered and have planted 
the seed. As we take our humble place in this line, we raise our glass in honor 
of those ancient perfectionists. 


*Included are beans, lima beans, corn, eggplant, pepper, potato, pumpkin and squash. 


FRANCIS C. STOKES LIMITED 


Breeders and Growes Vincentown 


of Fine Tomato Seed New Jersey, U.S. A. 


VALIANT STOKESDALE MASTER MARGLOBE- RUTGERS 
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“Radio say ‘Tin Caw’ sinks four Jap battleships. Hon. Spy reports one Continental Plant 
makes 10,000,000 tin cans in day. Advise surrender.” al 


Hon. Spy, of course, refers to our 


Clearing, Ill., unit, one of 36 can- al 
manufacturing plants strategically Pr 
located and equipped to supply co 
Continental customers with cans 4 sh 
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THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 e 


ARTHUR I. JUDGE, Editor 


° VOLUME 66, NUMBER 37 


EDITORIALS 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


please mark it “Baltimore 2,” as the Post Office 

is insisting upon this; and we understand that it 
is to be a regular custom from now on., By the same 
token you should take the hint, if you are in a zoned 
section, and mark your mail with the zone number. 


QMD TO INSPECT PLANTS—The following is hot 
off the griddle, released as of April 7th. It is a sort 
of warning, but one which you will welcome, for what 
we want to get before the people is that canned foods 
undergo careful inspection, and are all that anyone 
could wish or desire, so far as purity and healthfulness 
are concerned. This ties in with the big drive of the 
Can Institute that is emphasizing the safety and value 
of the tin can—foods in tin. 


D "pease !_Whenever you address a letter to us, 


Read and remember : 


ARMY SERVICE FORCES 
JERSEY CITY QUARTERMASTER DEPOT 
Jersey City 2, N. J. 


A mobile food testing laboratory, entirely self-contained and 
equipped with the newest and most scientific devices for testing 
and analyzing food products at the source of supply, is being 
completed by the Quartermaster Corps and will be placed in 
service before the start of the 1944-45 canning season, the War 
Department announces. 

Since tests have shown the necessity for very careful handling 
and processing of several varieties of canned foods to prevent 
spoilage, particularly when the products are stored under 
tropical conditions and temperatures, the mobile laboratory will 
make possible the periodic examination of canned and dehy- 
drated foods, and of the plants which produce processed foods 
for the Army. It also will provide facilities for testing for 
certain types of spoilage organisms which are found occasion- 
ally, are especially resistant to customary processing methods, 
and are significant only when canned foods are stored at 
tropical temperatures. Thus the Quartermaster Corps, which 
proces canned foods for all the Armed Services and Govern- 
ment :.gencies, will be assured of receiving supplies which will 
with: »nd handling and storage under the extreme climatic 


condi: ions encountered in the tropics. 

Th laboratory is being constructed in a large truck-trailer 
of th» same size and type as the Quartermaster Corps mobile 
shoe pair and clothing repair units now being used in overseas 
areas It will be insulated and air-conditioned for better control 
og spheric conditions which may prevail during work in the 

eld, 

Pla\s for its use contemplate sending it to one industry or 
Plant .fter another during the entire canning and processing 
Seaso! to survey food processing and packing techniques and to 
correc: at the source conditions which may be responsible for 
the re ection of food products by Army inspectors or for spoil- 
age a’ or the Army receives it. 

The ‘aboratory will be staffed by experienced officers and food 


technicians from the Quartermaster Corps Subsistence Research 
and Development Laboratory in Chicago. 


THE CANNING TRADE 


April 10, 1944 


AS TO LABOR—The Government, apparently, is 
doing everything it can to help on in this labor short- 
age problem. Here is another example, showing that 
they are searching every avenue for this help. You 
are familiar with the many other efforts, and there 
will be more as time goes by. 


But do not lose sight of the fact that the job falls 
on you, just as it does upon the individual soldier in 
the front lines. You’ve got to do a full time job in 
getting the help you need, and you will do this as good 
soldiers, for it is putting your patriotism—as well as 
your possibilities for profits—to the test. 


Here it is: 


The War and Navy Departments, the Maritime Commission, 
and the War Production Board today gave their backing, in the 
interest of production, to part-time student employment policies 
set forth several months ago by the War Manpower Commission, 
the U. S. Office of Education, and the Children’s Bureau of the 
Department of Labor, the Children’s Bureau announced. 


These agencies directly connected with the production of war 
goods endorsed a combined work and school week of not more 
than 48 hours and combined work school day of not more than 
nine hours for 16- and 17-year-olds and urged upon manufac- 
turers the observance of such standards as a means of making 
a more efficient use of their student workers without serious 
loss to the young people’s schooling. The endorsement gave 
support also to other recommendations on the use of young 
workers when they are needed. 


These part-time workers, the Children’s Bureau said, make 
up a considerable part of the present working force of roughly 
2,000,000 youths of 16 and 17 years, and failure to use many of 
them efficiently is resulting in a high labor turnover as well as 
a loss to the young people in terms of their future. Many, 
finding the combined load too great, leave their jobs, but only 
after they have lost out in school, the bureau added. 


Commenting on the action of the four agencies, Donald M. 
Nelson, Chairman of the War Production Board, said that 
acceptance of these policies on part-time employment of high- 
school boys and girls “would get more war goods produced,” 
and he called upon management and labor to support the 
recommendations. 


Without a limit on hours spent in school and on the job, Mr. 
Nelson said, many of these young people carry too heavy a 
load, become discouraged and quit or, even if they stay on the 
job, are too tired to keep up the pace. On the other hand, he 
said, where employment of 16- and 17-year-olds is on a sound 
basis, employers find that their student workers hold their inter- 
est in the job longer and do better while they are on it. He 
added that industry has a long-range interest in keeping these 
young workers in school at least on a part-time basis, for “we 
cannot afford to skip a generation in drawing upon the schools 
for our skilled and technical forces.” 

Praising the action of the four agencies, Katharine F. Len- 
root, chief of the Children’s Bureau, said that their endorsement 
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of these part-time youth-employment policies should go far in 
promoting these standards throughout industry, for their recom- 
mendation will affect the major portion of the country’s war 
production. 

And we call your attention to the reply of the Presi- 
dent to Mr. G. Sherwin Haxton, President of the 
National Canners Association, who wrote the board on 
March 22nd, outlining the troubles of the canners. 
This letter taken from the NCA Information Letter of 
April Ist, says: 


“Lieutenant Commander Ford K. Brown, USNR, of 
the Manpower Division of the Selective Service, in his 
reply for the Director of the Service stated: 

The President has directed that we acknowledge re- 
ceipt of your letter of March 22, 1944, relative to the 
above subject. We are also in receipt of letter to this 
headquarters enclosing copy of above letter. 

The importance of this activity has always been 
recognized, and steps have frequently been taken to 
insure that key men in it are carefully considered for 
occupational deferment. We are now directed, by the 
President, that the calls of the War and Navy Depart- 


ment must be met, and that our occupational deferment 
policy has been overlenient. It has, therefore, been 
directed that the employers of any registrant under 
26 years of age for whom they claim deferment must 
show beyond any doubt that his induction would harm 
the war effort. It is felt that the primary obligation 
of all registrants is to military service, and that of the 
younger men in particular there are few who are so 
indispensable as to have their military service deferred 
for any substantial period. 


The State Directors will recommend exceptions to 
the non-deferment policy applying to a registrant 
under 26 if it can be convincingly shown that he pos- 
sesses unusual and irreplaceable skills of such a sort 
that he should not be inducted. 


In general all activities, even those declared critical, 
must prepare to release their younger registrants in 
accordance with the expressed policy of the armed 
forces and the direction of the President. 


I trust that this letter will help to clarify the situa- 
tion somewhat. 


BEET AND CARROT ADVISORY 
COMMITTEE 


The following Committee has been ap- 
pointed by the War Food Administration 
and the Office of Price Administration to 
represent canners of Beets and Carrots 
during the 1944 season: W. A. Chick, 
California Packing Corporation, San 
Francisco, California; Roy E. Chitten- 
den, Perfection Canning Company, New- 
ark, New York; Bredo Christensen, Rio 
Sun Company, McAllen, Texas; A. T. 
Flynn, Reid-Murdock & Company, Ells- 
worth, Michigan; E. A. McCornack, Eu- 
gene Fruit Growers Association, Eugene, 
Oregon; Henry Townend, Lord-Mott 
Company, Inc., Baltimore, Maryland; 
Russell H. Winters, The Larsen Com- 
pany, Green Bay, Wisconsin. 


SOLON IN WPB POST 


F. J. Solon, Vice-President and Direc- 
tor of Sales of Owens-Illinois Glass Co., 
has joined, temporarily, the staff of the 
War Production Board at Washington. 

Mr. Solon, widely known in the glass 
industry and associated with the O-I 
sales organization for the past quarter 
of a century, will be away from the com- 
pany and its Toledo general offices for 
a period of about 90 days. He began his 
new duties April 1. 


In his specific assignment at Wash- 
ington, Mr. Solon will devote hi’ efforts 
primarily to container problems, calling 
upon a long demonstrated organizing 
ability and overall knowledge of the 
packaging industry. 

He will be associated with Harold 
Boeschenstein, President of Owens-Cor- 
ning Fiberglas Corporation, who is Di- 
rector of the Production Controls Bureau 
and Acting Director of the Forest Pro- 
ducts Bureau of WPB. 


FOOD PROCESSING MACHINERY 


Interpretation 2 to order L-292 states 
that any manufacturer of food process- 
ing machinery may apply, within classes 
of controlled materials, various percent- 
ages of each type of material used. If, 
for example, a manufacturer of food 
processing machinery is permitted to 
consume during the quota period, 110 per 
cent of the average annual amount of 
steel and copper he consumed during the 
base period, he is not permitted to apply 
part or all of his steel quota to his 
copper allocation, and thereby exceed his 
copper quota of 110 per cent. 

However, he may consume during the 
quota period such amounts of carbon 
steel and other quantities of alloy steel 
as he chooses, provided the total quantity 
of all types of steel does not exceed his 
quota percentage allocation. 


TiN PLATE RESTRICTIONS EASED 
ON WEST COAST 


Inventory restrictions on acceptance of 
tinplate for the manufacture of cans in 
the State of Washington, Oregon, Cali- 
fornia, and Utah have been relaxed to 
permit can manufacturers to accept de- 
liveries of material that will be needed 
to be put into process within 90 days of 
acceptance, the War Production Board 
announced today. 

This action, which is effective until 
September 30, 1944, is taken because of 
the seasonal nature of the West Coast 
packing industry and is similar to an 
inventory exception that was granted to 
the same group of can manufacturers 
last year. 


WFA NAMES BOYD DIRECTOR 
OF PRICE 


Elevation of Howard B. Boyd to be 
director of the Office of Price is an- 
nounced by the WFA. Mr. Boyd has 
been deputy director of price since Feb- 
ruary 8, shortly after the office was 
created. The new director of price has 
been in the Department of Agriculture 
for more than ten years. His first ap- 
pointment was with the Agricultural Ad- 
justment Administration in 1933 in 
which he worked primarily on the direc- 
tion of commodity programs and _ pro- 
grams in the insular region of the AAA. 
In May 1942 he was appointed vice 
president of the Commodity Credit Cor- 
poration supervising foreign purchase 
work and subsidy programs. Later he 
successively became assistant director of 
the Office of Agricultural War Relations, 
also serving as secretary of the food 
advisory committee; assistant to the as- 
sociate administrator of the War Food 
Administration; and deputy director of 
production. 


GLASS CONTAINER QUOTAS 


In clarifying certain paragraphs of 
L-103-B, War Production Board has an- 
nounced that packers may not include 
more units in computing the base period 
quantity of new glass containers and 
new metal closures than those permitted 
under WPB regulations applicable dur- 
ing the 1943 base period. Packers may 
include in the computation any new Ccon- 
tainers or closures which were granted 
as a result of appeals to WPB and were 
either accepted if quota was based 
aceptance, or were used if quota was 
based on use. 
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TRI-STATE PACKERS IN SPRING MEETING 


Vaughn impresses in initial bow—Manpower drive well organized—Dodds brings '44 Progam 


Despite the fact that they didn’t expect 
Government men to be in position to tell 
them anything new, a high percentage of 
the ecanners in this area turned out for 
the Annual Spring Meeting of the Tri- 
State Packers Association, Lord Balti- 
more Hotel, Baltimore, April 3 and 4. 
Canners had the opportunity of hearing 
first hand from Mr. Charles Lampe the 
1944 pricing ‘program as presented in 
Chicago by Mr. Jean Carroll. 


ARMY REQUIREMENTS 


W. E. VAUGHN—This was also the first 
opportunity Tri-State packers had of 
meeting W. E. Vaughn, successor to 
Howard Hamilton in the Quartermaster 
General’s office. Mr. Vaughn reviewed 
the 1944 buying program, which is sub- 
stantially the same as it was at the 
time of the NCA meeting. Most readers 
will be familiar with the fact that no 
cans for the Army, whether for domestic 
or overseas shipment, will carry labels. 
Readers are asked to bear in mind that 
applies to Army purchases only, how- 
ever. Other agencies will want labels 
on their cans. Certain canners will be 
designated to do the coating. To date 
about 40 installations have been made. 
Most of these have been planned by the 
eanner himself and suited to his own 
particular situation. Dipping has been 
found far superior to any other method. 
The Government’ will pay these canners 
for the actual cost of this operation and 
they are asked to keep accurate records. 


Of special interest in Mr. Vaughn’s 
talk was the announcement of the per- 
centages of requirements obtained from 
1943 packs by the War Department. 
Bad weather conditions with resultant 
poor quality, crop failures, labor condi- 


tions, ete. accounted for the shortage... 


Draw your own conclusions: 


Per Cent of 
Commodity Requirements 
93.8 
Tomato Juice............ 97.6 
Tomato Puree.............. 95.7 
Tomato Catsup.......... 98.8 
CORD 96.3 
98.4 
119.3 
Lite: 83.7 
84.5 

MANPOWER 


C: were heartened when they 
Saw he caliber of the men who head up 
the \’ar Manpower Commission in their 
regi \—Mr. Henry E. Treide, Director 
Regi No. IV, which- includes Mary- 
land and Virginia, and Mr. Francis L. 
MeN: mee, Director Region No. III, 
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which includes Delaware, New Jersey 
and Pennsylvania—two hard-hitting, 
wide-awake, intelligent individuals with 
a thorough understanding of canners’ 
problems and needs. As Mr. McNamee 
put it, they are much better organized 
this year than last to meet the problem. 
They had an early start this year and 
know when, where and how much labor 
is needed. It was unfortunate,’ how- 
ever, that these two gentlemen had their 
big meeting of the year ahead of them. 
They were to meet in Washington the 
following day with the regional directors 
of the entire Atlantic Seaboard. They 
promise that after this meeting they will 
know exactly how much labor will be 
available to them. Mr. Treide promises 
us an early report of that meeting. 


BIGGER JOB WITH LESS HELP—Both of 
these gentlemen reminded the audience 
that there will be a bigger job to do this 
year with less help. The individual can- 
ner must not relax for a moment. It is 
up to him to start right now, if he hasn’t 
already done so, to organize his com- 
munity, for that is the source from which 
most help will have to come. WMC will 
back your efforts with a steady flow of 
publicity—radio, newspaper movies and 
in July special articles will be carried in 
Country Gentlemen, Ladies Home Jour- 
nal and Saturday Evening Post. Mr. 
Treide did not announce his goal for 
Region IV, but Mr. McNamee outlined 
the needs in Region III as follows: Penn- 
sylvania 20,000; New Jersey 30,000; 
Delaware 10,000; for a total of 60,000. 


Tuesday, April 4, 1944 


Usually the number attending these 
morning sessions, after the night before, 
shows a heavy falling off from the open- 
ing one; but not this year. A smaller 
meeting room was quite thoroughly 
filled, with eager seekers after more in- 
formation, more answers to their ques- 
tions. The reduction in numbers was 
because these were all canners!! Re- 
minds one of the very intent gentleman 
who used to come with a series of ques- 
tions, carefully compiled in his mind, and 
always opened with: “Now what I want 
to know is”: Experience taught that 
the only safety was to as carefully 
answer each and every one of his ques- 
tions, and what is as important, ask ap- 
proval on each answer as we went along. 
Though you labored hard, and got his 
serial approvals, when you finished, he 
came right back at you with: “Now 
what I want to know is:” And the 
merry-go-round would go round and 
round as long as you had breath, always 
with the same result. 


up to date—Answers many questions—Corn Canners discuss problems. 


1944 PROGRAM 


JOHN pDopDS—The first witness to be 
grilled at this session was John E. 
Dodds, Chief Processed Marketing Divi- 
sion, and he proved himself to be well 
versed, and entirely capable of handling 
his subject, and of winning the apprecia- 
tion, if not the approval, of his audience; 
reminding one forcefully of the smooth 
way in which Howard Hamilton used 
to do this same job. His subject was: 
“Canning Program for 1944.” He said 
he had nothing new to add to the address 
he had made at the Conference in Chi- 
cago, when he spoke on the afternoon 
session of February 13th, under “Food 
Production and Distribution,” except 
some few changes that have occurred 
since. This address was rushed to you, 
ahead of the Convention issue—see TCT, 
2/21, pe. 7. 


First, there were no surpluses of 
canned foods in Government hands, with 
the possible exception of snap beans. 
And second, whereas it had then decided 
to allow transportation costs on crops 
from viner or assembly points to can- 
neries, this had been dropped, and these 
costs would be included in the ribbon 
of costs to be added in computing the 
ceilings. 


The support prices would be confined 
to those canners who are certified, with 
no support on open market purchases. 
It would be necessary, however, for 
buyers on open market crops, to count 
those prices into their formula, and not 
as an average of a season, but individ- 
ually. In a form of Application for 
Certification for Maryland canners dis- 
tributed at the meeting, there appears: 


“Canners will be certified only when 
they show that they have properly exe- 
cuted written contracts with growers for 
an acreage sufficient to operate their fac- 
tories at not less than 75% of the aver- 
age number of cases packed in 1942 and 
1943. 


“If growers refuse to sign contracts 
offered by the canner, the canner must 
submit with this application a properly 
executed “John Doe” contract signed by 
the canner, together with the names and 
addresses of such growers, and the dates 
of specific offer and refusal; also the 
acreage each grower proposes to plant 
in 1944. The total acreage thus indi- 
cated must be sufficient to have enabled 
the canner to pack not less than 85% 
of the average number of cases packed 
in 1942 and 1943, had the contracts been 
signed. 


(Please turn to page 24) 
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CALIFORNIA CANNERS IN ANNUAL MEETING 


Discuss 1944 War Food Program—Cutting Bee proves interesting— Constitution and By-Laws 
ammended—New Directors Elected.—By ‘‘Berkeley’’. 


The annual meeting of the Canners 
League of California, held at the historic 
Palace Hotel, San Francisco, March 28, 
drew a large attendance and much im- 
portant business was packed into the 
abbreviated session. 


The formal meeting was prefaced by 
a fruit sample cutting bee which in- 
cluded the cutting and inspection of fruit 
cocktail of both the 1942 and 1943 packs 
and the 1943 pack of peaches and pears. 
There was no sample cutting last year, 
owing to the lateness of the annual meet- 
ing, occasioned by war conditions. 


Two dining rooms were found neces- 
sary to care for the large number in 
attendance and following an excellent 
lobster luncheon tables were cleared and 
all assembled in the Comstock room. 
President H. E. Gray presided and in- 
troduced guests who included Army of- 
ficers, representatives of Federal agen- 
cies, State agencies, the University of 
California, the National Canners Asso- 
ciation Laboratory, the several can com- 
panies and Clayton Long, secretary of 
the Northwest Canners Association. 


GENERAL MILTON 0. BOONE spoke on the 
need for pre-coating cans and proper 
packing for canned foods sent to the 
battle areas. Official Army photographs 
were circulated during his talk, these 
presenting telling evidence of the extent 
of food spoilage through rust. “We must 
do all we can to help our soldiers,” he 
said. “We must protect the food we 
send, not as a favor, but as a duty. Good 
food builds morale, as well as energy.” 


CUTTING BEE 


HENRY DODD, of the California Packing 
Corporation, presented the report on the 
cutting of peaches and said that Mid- 
summer halves in Fancy and Choice 
seemed to be about up to former years 
in quality, but that Standards were not 
so good, on the whole. Phillips clings 
were not up to the packs of former years, 
many being of poor color. Both sliced 
Midsummers and Phillips were off in 
color. In halves of all varieties there 
was evidence of poor pitting technique. 


The report on pears was made by C. B. 
Weston, Libby, McNeill & Libby, who 
pronounced them good, although the 
color seemed a little off. Fancy grade 
was uniformly good, there having been 
no poor sample shown. In Choice, fully 
three-fourths of the samples were rated 
as good or excellent. In fact, many 
samples were too good for the grade. 
All pears were rated as up to the stand- 
ards set in former years. 
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FRED DREW, of the Drew Canning Com- 
pany, reported on fruit cocktail and said 
that the 1943 pack was superior to that 
of the year before. He directed atten- 
tion to the fact that there were no Fed- 


eral fruit cocktail specifications in 1942 . 


for a considerable portion of the pack. 

Dr. J. Russell Esty, director of the 
National Canners Association, Western 
Branch Laboratory, commented on the 
cutting and suggested that the 19438 
showing was a good one from the stand- 
point of quality, despite adverse oper- 
ating conditions. 


POST-WAR PRICE POLICIES 


Dr. H. R. Wellman, of the Giannini 
Foundation, University of California, 
spoke on “Some Issues in Post-War Agri- 
cultural Price Policies.” He dwelt on 
the nature and extent of Government ac- 
tivities along this line in the period im- 
mediately following the end of the war, 
when conditions become settled again, 
and in depression times, should these 
occur. He commented on the fact that 
the Government became interested in 
farm prices even before the war and 
before the present Administration. Some 
regulation by Government seems neces- 
sary, he said, to help keep prices from 
ruinous low levels in times of depression 
and to hold prices down in time of war. 
The present was described as the proper 
time for high taxes to drain off excess 
purchasing power and help pay off the 
cost of the war. It was suggested that 
it is axiomatic that when an industry 
insists that Government does something 
for it, it must expect that Government 
will do something to it. 


COMMUNITY CANNING 


Wesley Smith, of the State Bureau of 
Agricultural Education, outlined the 
progress of the community canning pro- 
gram and said that the equipment had 
been placed in schools where canning 
would have proper supervision. Sixty 
units will be in operation in California 
this season and teachers have been 
trained to give proper instruction. 


PRESIDENT GRAY REPORTS 


President Gray outlined the work of 
the League since the annual meeting last 
June, giving high praise to former pres- 
ident Carl N. Lovegren who had spent 
so much time in Washington in the in- 
terest of canners. He went over the 
great number of bulletins issued to mem- 
bers during the year, the part taken by 
Major W. S. Everts in working out the 
cold storage problem and the recovery 


of cannery-owned lug boxes, the work 
of the Preserve Section, and praised 
League officials and staff workers for 
their untiring efforts. The passing of 
Frank A. Dixon and L. F. Bridges, mem- 
bers of the official family, was sympa- 
thetically referred to. 


BY-LAW CHANGES 


Executive vice-president’ Preston Mc- 
Kinney told of the marked growth of the 
League in recent years and of its many 
added activities. He said that a com- 
mittee had been working on amendments 
to the constitution and by-laws in order 
that work might be streamlined and out- 
lined proposed changes. 


At the conclusion of his talk the 
changes outlined were unanimously 
adopted. The Board of Directors is to 
consist of twenty-five members, instead 
of fifteen and are to be elected for one 
year. The old Executive Board is to be 
done away with but the Board of Direc- 
tors, in its discretion, may choose for a 
term of one year an Executive Com- 
mittee from its members, with the Presi- 
dent automatically a member and chair- 
man. This committee is empowered to 
act on emergency matters, under specific 
restrictions. Minor changes were made 
in the filling of vacancies, in the duties 
of the President, quorums and making of 
nominations. The annual meeting date 
is set for the second Thursday in Febru- 
ary of each year, but this may be 
changed by the Board if this is deemed 
advisable. 


The new arrangement means _ that 
members on the Board of Directors and 
Executive Committee will alternate, in- 
troducing fresh blood and dividing re- 
sponsibilities among members. 


ELECTION OF OFFICERS 


In the election of directors which 
brought the meeting to a close, nineteen 
members were chosen, with six automa- 
tically held over from the old board. The 
holdovers were Vincent Davi, Westvrn 
California Canners; G. A. Filice, Fe-ice 
& Perrelli Canning Co., Inc.; Orlin C. 
Harter, Harter Packing Co.; G. N. 
Pfarr, Tri-Valley Packing Association; 
E. Powers, Manteca Canning Co., «nd 
F. S. Wyatt, Gerber Products Co. ‘The 
newly elected members, several of wom 
served on the old board, are: R. A. 
Alexander, F. E. Booth Co., Inc.; A. W. 
Beall, Santa Clara Packing Co.; E. E. 
Chase, Jr., Chevy Chase Co.; F. M. 
Drew, Drew Canning Co.; W. H. Foster; 


(Please turn to Page 24) 
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AMOCO MOTOR OIL. 


Goes to the front in these 


special containers. 


* * 


THE CANNING TRADE 


* 


Service Station at the front 


No computing.gas pumps... no “Clean 
Rest Rooms”... and if you're talking 
about “free air’’ you mean a sky swept 
free from enemy airplanes. 


But that’s the sort of wartime service 
station to which Amoco Motor Oil is be- 
ing delivered today ...delivered by the 
efforts of the Navy and the Coast Guard 
to help maintain the Army's motor- 
ized equipment. 


And when Amoco Motor Oil travels to 


the front... it travels in specially de- 
signed Crown kits . . . about five-gallon 
steel containers that protect the oil from 
sea water and sand...from rough 
handling under battlefront conditions. 


Supplying those containers to the 
American Oil Company is one more of 
Crown Can’s wartime jobs...one more 
way an organization that so faithfully 
served America’s peacetime needs is 
pitching in to help speed victory! 


CROWN CAN COMPANY, New York - Philadelphia 
Division of Crown Cork and Seal Company, Baltimore, Md. 
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GRAMS of INTEREST 


R. S. THORNE RESIGNS GENEVA 


Robert S. Thorne has announced that 
he is severing his active connection with 
the Geneva Preserving Company of 
Geneva, New York. He is well known 
in the canning fraternity and has been 
associated with his father, E. S. Thorne 
in the Geneva concern since 1916 except 
for a year in the Army during World 
War I. Recently he has served as Pro- 
duction Manager as well as Assistant 
Secretary and Assistant Treasurer of 
the Company. He has been much in- 
terested in Association work in New 
York State, serving as Director of the 
State Association, and its President in 
1934. 

Mr. Thorne’s plans for the future have 
not been announced. 


B. & M. GETS “A” AWARD 


The WFA, in cooperation with the 
Army and Navy, has conferred the co- 
veted “A” award upon the Burnham & 
Morrill Company and its ten plants, for 
notable achievement in the processing of 
its famous quality foods. The official 
ceremonies at which the “A” award was 
presented were held in Portland April 2. 
Charles S. Morrill, President, received 
the award on behalf of the company and 
its plants in Portland, Fryeburg, Harri- 
son, Farmington Falls, Auburn, Nor- 
ridgewock, Livermore Falls, North Tur- 
ner, West Farmington (in Maine) and 
Pittsfield, New Hampshire. Representing 
the Government in the ceremonies was 
F. D. Cronin, Regional Director, Office 
of Distribution, War Food Administra- 
tion. Acting as master of ceremonies 


was Richard W. Hallet, popular Portland 
newspaper columnist and radio commen- 
tator. 


MEAT CANNERS ELECT 


The following 1944 officers were elected 
by the National Meat Canners Associa- 
tion at their recent annual meeting: 
President, L. I. Bronson, Armour & Com- 
pany, Chicago; Vice-President, T. C. 
Tait, Swift & Company, Chicago; Trea- 
surer, Henry Manaster, United Packers, 
Inc., Chicago; Secretary, J. Emmett 
Clair, Republic Food Products Company, 
Chicago. 


WFA OFFERS PORK AND BEANS 


War Food Administration has offered 
for sale on open bid and acceptance 
basis, some 275,000 cases of canned Pork 
and Beans from its set-aside supply. 
This quantity represents the balance of 
the canned Pork and Beans offered to 
packers several weeks ago, bids for which 
were not acceptable to WFA. 
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JENKINS AND EDDY PROMOTED 
BY CANCO 


American Can Company announces the 
appointment of Len D. Jenkins as sales 
manager of the Northwest district and 
R. L. Eddy as assistant to the manager 
of sales, Pacific division. 


Mr. Jenkins was formerly assistant to 


the general manager of sales in New . 


York City. Mr. Eddy, was formerly 
district sales manager of the Northwest 
district. The Northwest district covers 
Washington, Oregon, the northern half 
of Idaho and Alaska and is a part of 
the Pacific division, which covers the 
Pacific states, Alaska and Hawaii. 


With assumption of his new duties, 
Mr. Jenkins has transferred his head- 
quarters from New York to Seattle, 
Wash. Starting with the company in 


LEN JENKINS - - - goes West 


1914 as an office boy :in the Maryland 
factory at Baltimore, he entered World 
War I service in 1917. Rejoining the 
company in 1919, he was transferred to 
the Atlantic district packers can sales 
department in Baltimore and was later 
appointed district sales manager. In 
19389 he was transferred to New York 
City as assistant to the general manager 
of sales. 


Mr. Eddy, who moves his headquarters 
from Seattle to San Francisco, joined 
the company in 19238, starting at the 
Hoopeston, Illinois factory. He was 
later transferred to the Adjustment de- 
partment in Chicago and from there 
went to the City Sales department. He 


was made district sales manager with 
headquarters in Seattle in 1938. During 


World War I he served in the U. S. 
Navy. 


'McCAHAN SUGAR CO. SOLD 


“The American Sugar Refining Com- 
pany has contracted to purchase the re- 
finery, the business, trademarks and 
substantially all the other assets of the 
W. J. MceCahan Sugar Refining & Mo- 
lasses Company of Philadelphia, Pa., 
one of the old and long-established sugar 
refiners of this country, subject to ap- 
proval of the MecCahan stockholders,” 
J. F. Abbott, president of the former 
company, announced this week. 


“It will be the policy of our company, 
after taking possession of these proper- 
ties which it is expected will be about 


. May 1st, to continue the operation of the 


refinery and to distribute its line of 
sugar products under its established 
trade brands and through its existing 
sales channels,” Mr. Abbott added. 


“As a part of the purchase price, our 
company will transfer to the W. J. Mc- 
Cahan Sugar Refining & Molasses Com- 
pany all of the stock The American 
Sugar Refining Company holds of The 
National Sugar Refining Company, 
thereby disposing of all interest which 
it now has in the latter company.” 


LIBBY EARNINGS 


Earnings of $3,345,268 for the year 
ended February 26, 1944, compared with 
$3,270,029 for the previous year, were 
reported April 6 by Daniel W. Creeden, 
President of Libby, McNeill & Libby. 
In both years earnings are after appro- 
priating $500,000 to Reserve for Con- 
tingencies and equal, respectively, 92 
cents and 90 cents per share. Earnings, 
this year compared with last, were ad- 
versely affected by a decrease in sales, 
from $121,754,559 to $92,371,996, and by 
increased costs not compensated for by 
higher selling prices, but were benefited 
by a credit from last year’s federal in- 
come tax reserve which was in excess of 
the actual liability. 


CALENDAR OF EVENTS 


APRIL 20, 1944—Spring, Indiana Can- 
ners Association, Claypool Hotel, In- 
dianapolis, Ind. 


MAY 29-31, 1944—War Conference, 
Institute of Food Technologists, Edge- 
water Beach Hotel, Chicago, Il. 


JUNE 4-7, 1944—Annual, National 
Association of Retail Grocers, Chicago, 
Ill. 


JUNE 14-15, 1944—Mid-Year, Grocery 


Manufacturers of America, Inc., New 
York City. 
JUNE 18-21, 1944—Annual, Super 


Market Institute, Hotel Sherman, Chi- 
cago, Ill. 
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BERLIN CHAPMAN PERFORATED CRATES are designed to protect the most costly article that the canner has, A CAN 
FILLED WITH FOOD, and at the same time assure uniform circulation of steam. The smooth welded bottom assures 
you of a perfectly even stacking platform, and the heavy boiler plate steel sides provide maximum protection for your cans, 
a necessity which we can not over emphasize, and will also give you years of satisfactory service. BERLIN CHAPMAN 
originated the perforated crate and many of our customers are using them exclusively, it is the only crate that we are 
now manufacturing. When you buy crates, buy CAN PROTECTION. 


BERLIN CHAPMAN COOLING TANKS are 

built standard 5 feet wide, except where 

freight is a big item, they can be built 4 feet 

wide, so that two sections can be placed on ~ | 
a car. Double row of tanks can be furnished As 
with a single track. Tanks are built to speci- 
fications in any length desired. Steel struc- 
tural overhead can be furnished separately 
for concrete tanks. 


ween 


WRITE FOR OUR COMPLETE CANNING MACHINERY CATALOG. BERLIN CHAPMAN CO., BERLIN, WIS. 
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AS OTHERS SEE US 


In our labeling—Samples from the market—As Lincoln said: ‘‘You can fool some of the 


people some of the time; but you can’t fool all of the people all of the time’ 


By BETTER PROFITS. 


It is said there is still an alarming 
shortage of newsprint, slick paper, etc., 
but in spite of this, someone, apparently 
with the best of backing, has wasted 
more in one of our leading weeklies. 


In that article statements are made 
which are apparently extremely mis- 
leading or indefensible. It may be that 
a general behind the scenes authorship 
is indicated in the more than half page 
picture illustrating the article, and in 
which we are plainly shown numerous 
private labels while nationally advertised 
brands have their principal label vig- 
nettes hidden from the reader. 


During all the years the controversy 
between grade and descriptive labeling 
has been waged, we only now learn of 
any probable or even possible substitu- 
tion of alphabetical symbols for brand 
names. Such a substitution would be 
not only silly but ridiculous. The facts 
in the matter are that A B C grade 
labeling, if imposed and honestly en- 
forced, would now and later save trust- 
ing consumers many hundreds of thou- 
sands of dollars that would otherwise be 
spent for a basic quality in canned foods 
that is not warranted by the difference 
between it and grade B, for instance, 
and countless other brands on the market. 


This may seem to opponents of grade 
labeling like a strong statement but look. 
A few weeks ago the good wife bought 
a 2% jar of California figs packed under 
continuous Government supervision. They 
were labeled Grade A Fancy. They were 
fancy in anybody’s kitchen. Soon after- 
wards she also bought another jar, 
packed by a well known Coast packer. 
She paid nine cents more for them; they 
were not labeled fancy, they were not 
fancy, she simply brought them home at 
the higher price believing any article 
under the brand carried on the jar could 
be nothing but the fanciest to be had. 
This has been going on for years, no one 
can be blamed for the throwing up of 
intense smoke screens against the grade 
labeling requirements. 


The idea that brand names are to be 
discontinued under grade labeling is the 
utmost rot. You can’t deprive any firm 
of tangible assets except through due 
process of law, and no one is going to be 
bankrupted because of Government super- 
vised grade labeling. However, once en- 
force honest grade labeling and hundreds 
of thousands of housewives, to be faced 
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some day with the necessity of choosing 
carefully how they spend their food dol- 
lars, will save as many thousands of dol- 
lars yearly and will still be able to set a 
good table. In the meantime it is barely 
possible, we will find a marked decline 
in the prices of some well known foods 
or else see others taking their places. 


nd the shoe of better packing prac- 
tices as well as grading, does not fit on 
that one foot altogether. Here is a label 
from a can of asparagus cuts, tips re- 
moved, that carries the legend: “Tips 
removed.” Before the designation “Cali- 
fornia all green” we read: “Fancy.” 
It’s true that the labeling does not ap- 
pear in too large letters but it’s there, 
nevertheless. Possibly the can we served 
on our table was not fairly representa- 
tive of the whole but it did not appeal to 
us as fancy grade. Allow many others 
among consumers to have the same idea 
and soon the canner will lose the confi- 
dence of the average user in the “fanci- 
ness” of the grade. Their attention will 
be turned to other foods or products. 
Had the product been canned under con- 
tinuous Government supervision, and had 
it carried their consequent “Fancy” 
designation, the quality, we must assume, 
would have been commensurate. It would 
have satisfied the consumers and their 
continued interest in this and like prod- 
ucts be maintained. Had the company 
marketing the product under a_ label 
known for years, but never called 
“fancy,” distributed the product, con- 
sumer liking for it would not have been 
increased and the net loss of interest 
would be the same. Only by the insur- 
ance of the “Fancy” grade will the 
greatest continued consumer interest in 
any food product be maintained over a 
period of years. Government grade la- 
beling alone gives this assurance and 
insurance. 


In the article mentioned we read: 
“Brand names are indications of value, 
or quality which have guided us in our 
purchases of everything from paintings 
to peanuts.” The writer does not dispute 
this statement but only wishes to point 
out that in some instances brand names 
are positively misleading, in that such 
flowery brand names are used as to be 
actually misnomers. Even when a brand 


name has been well and favorably known 
over a long period of time, it does not 
actually follow that the quality under 
that brand is Fancy, or that it is worth 


as much as some other brand, selling for 
much less at retail. The possibility of 
consumer confusion is immeasurably 
lessened under a known, publicized plan 
of accredited Grade Labeling. 


This article was not written to start 
again in any way the controversy re 
grade labeling versus descriptive label- 
ing. Nor do I wish it to do so. For the 
duration probably very few will adopt 
grade labeling who are not already com- 
mitted to it. Certainly we can imagine 
no one at present who is firmly convinced 
that descriptive labeling is the thing who 
will retreat from his position. Still, 
there is in the article prompting this one 
this statement: “The average grade 
labeler is not pressing for standards nec- 
essary for the protection of public health; 
no one objects to those. He is concerned 
with protecting the consumer’s pocket- 
book and believes that his idea is the 
only one which will afford that protec- 
tion. He does not see his pet project as 
a threat to the American system of free 
enterprise.” 


Gentlemen, the protection of the con- 
sumer’s pocketbook at some not far date 
in history will bring countless blessings 
to those who indulge in the pastime. On 
the other hand, at the same time, all 
those who disregard its anemic state 
after taxes are deducted at the source or 
otherwise will eventually lose much pub- 
lic esteem. Remember this, all you who 
read. The consumer is still boss. “All 
the traffic will bear” went out of style 
with the laying of the last rails on trans 
Pacific railroads. And if those most in- 
terested put up as much of a fight 
against the destroying of the American 
way of life as they have against grade 
labelling, it will be with us for a long 
time! Mind you, I do not admit any 
such threat, but if there is one, it will be 
well met! 


To close the discussion for this time, 
no reader will deny that The A & P Tea 
Company is one of the largest operators 
of retail food stores in the United States. 
I am no promoter of chain stores as such, 
but for once at least I will give credit 
where credit is due. I have on my desk 
a label from a 46 ounce can of grapefruit 
juice. It’s unmistakably labeled Grace 
A on its principal vignette. On the’ re- 
verse panel we read the following: 


(Please Turn to Page 16) 
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Careful work in the production fields means better seed for the canners. _Illlustration shows a crew of ‘‘roguers’’ looking 
for mixtures and off types ina N. K. & Co. bean seed production field in Idaho. 


estern Grown Bean Seed 


O matter how good the basic stock seed is, something unforeseen usually 

happens somewhere in the production line. Therefore N. K. & Co. 
keeps experienced men in production continuously looking for ‘‘rogues’’ or 
off types. As you would ‘‘cull’’ poultry or livestock so we cull or ‘‘weed out”’ 
undesirable plants. It is one of those processes that makes the difference 
between ‘’seed’’ and ‘‘dependable seed’’. 


We Handle A Full Line Of Green, Wax, Pole and Lima Bean Seed 
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- AS OTHERS SEE US 


(Continued from page 14) 


AGP GRAPEFRUIT JUICE 


(Unsweetened) 


Our Highest Quality 


This can is one of a lot from which sam- 
ples have been tested and rated 


GRADE A 
The meaning of “Grade A” 


Grade A canned fruit juices represent 
A&P’s highest quality and the fruit is se- 
lected at the peak of flavor. 


TO QUALIFY AS “GRADE A” 
A&P Grapefruit Juice must meet the fol- 
lowing requirements: — Color of fresh 
pressed juice * Practically free from de- 
fects * Unsweetened juice tests not less 
than 9.5% Brix * Contains not less than 
1.0% or more than 1.7% citric acid * 
Contains not more than .014% by volume 
of recoverable oil* Normal grapefruit 
juice flavor. 


This can of A&P Grapefruit Juice is: 
Unsweetened 
No. 3 
CONTENTS 


1 qt. 14 fl. oz. or about 534 cups 
10 or 12 


This is the type of label suggested by 
National Consumer-Retailer Council, Inc. 


Well, it must be one of the largest food 
distributors of food at retail in the 
United States likes a combination of 
grade labeling and descriptive labeling. 
It must be they attach some considerable 
weight to the approval of the National 
Consumers-Retailers Council, Inc. It may 
be quite likely, it seems to me, that in 
the factual material on the label which 
I have reproduced lies a fine pattern for 
many a canner to follow. And by so 
doing give maximum assistance to the 
consumer, and at the same time take no 
chance on destroying American ways of 
living. It’s my humble opinion that sales 
and profits will increase on the part of 
those canners who follow suit. 


NEW TEXAS CANNERY 


J. L. Bennett and Roger V. Ray are 
building a canning plant at Pharr, Texas 
where tomatoes and other vegetables will 
be handled. 


COMSTOCK SELLS PLANT 


Comstock Canning Corporation has 
sold its East Pembroke, New York, plant 
to the East Pembroke Canning Corpora- 
tion, with headquarters in New York 
City, for a reported price of $150,000. 


16 


RAW PRODUCTS | 


SPACING SWEET CORN FOR 
MAXIMUM YIELDS 


Tests With Early Yellow Hybrids Throw 
Light on Best Practices When Pro- 
ducing for Canning Factory 


In order to lengthen the sweet corn 
season for the grower and the canning 
factory, it is necessary to plant early, 
midseason, and late varieties. Growers 
have not been satisfied with the yields 
obtained from the early yellow hybrids 
now grown so extensively, but tests made 
at the Experiment Station at Geneva, 
N. Y. show that yields can be increased 
by spacing the seed at the right distance. 

That thickness of stand from seed 
planted at varying distances has an ef- 
fect on the yield, maturity, and plant 
characters of sweet corn is shown in the 
results of tests reported in a bulletin 
from the Experiment Station. In a four- 
year test Seneca Golden, an early vari- 
ety, Tendergold, a second early sort, and 
Golden Cross, a main season variety, 
were used for comparison, each planted 
in six different spacing arrangements. 

All three varieties produced the most 
two-eared plants when grown in 36-inch 
check rows, while the rate of maturity 
for all varieties was most rapid when 
the corn was planted in 36-inch rows 
with the plants 12 inches apart and in 
36-inch check rows. A table is included 
in the bulletin for determining the 
amount of seed required per acre for a 
given spacing practice, according to the 
size of the seed and the percentage ger- 
mination. This will aid in conserving 
seed and in insuring a satisfactory stand 
for the desired planting distance. 

Based on the average yields for the 
four years, Seneca Golden gave the high- 
est return, 5.05 tons per acre, when 
planted in rows 30 inches apart with the 
plants 9 inches apart. Tendergold gave 
the best average yield, 5.18 tons per 
acre, when planted either in 30- or 36- 
inch rows with the plants spaced 12 
inches apart. The highest average yield 
for Golden Cross was 5.56 tons per acre 
when planted in 36-inch rows with the 
plants 12 inches apart, although this 
yield was not significantly higher than 
that from four of the five other spacing 
practices. Planting Golden Cross in 30- 
inch rows with the plants only 9 inches 
apart in the row significantly decreased 
the yield. 


NEW MEMBERS NFBA 


Paul Vosburgh, Denver; L. E. Spoon, 
Detroit; The Southern Brokerage Com- 
pany, Oklahoma City; George Penrose, 
Coral Gables, Fla., and Ray A. Black- 
man, Buffalo, have been elected to mem- 
bership in the National Food Brokers’ 
Association. 


SEE FERTILIZERS AND FUNGI- 
CIDES AS TEAM 
Either Used Alone on Vegetable Crops Gen- 


erally Profitable, But Value Greatly 
Enhanced When Combined 


The use of either fertilizers or fungi- 
cides alone on vegetable crops is usually 


. a profitable investment, but the benefits 


are almost doubled when the two are 
used in proper combination, according 
to vegetable crop and plant disease sre- 
cialists at the N. Y. State Experiment 
Station at Geneva. Evidence to support 
this assertion is to be found in numerous 
experiments, say the Station scientists. 


In tests made on seed treatments with 
peas to secure better stands, the yield; 
were increased almost 60 per cent move 
on well-fertilized fields than on unfer- 
tilized ones. The control of leaf blight 
on tomatoes by spraying likewise was 
much more profitable on plots receiving 
a 5-10-5 fertilizer than on unfertilized 
plots. Unfertilized, unsprayed tomatoes 
produced 7 tons of fruit as compared 
with almost 20 tons for sprayed plants 
grown on similar soils supplied with 
fertilizers. 


The weather affects the results secured 
from the use both of fertilizers and fun- 
gicides, but it exerts more influence on 
fungicides than on fertilizers, say the 
Station workers. Plants almost always 
respond to fertilizers because they need 
the plant food for growth, but fungicides 
are not always needed, particularly in 
dry seasons when diseases do not develop 
extensively. Fungicides, therefore, are 
a form of crop insurance that permits 
the plants to make full use of the fer- 
tilizers. The benefit of fertilizer appli- 
cations will not be fully realized if there 
are not enough plants to make use of 
them, or if the plants are weakened by 
disease. 


“Anyone who invests in fertilizers to 
produce a heavy crop should be prepared 
to safeguard his investment by applying 
all necessary disease-control measures, 
including fungicides,” state the Geneva 
scientists, adding that, “At the same 
time, one should be cautious in using 
expensive fungicides on poor und:r- 
nourished plants.” 


SEED TESTING METHOD 


USDA says that a good way to ivst 
last year’s seeds for germination is to 
lay a moistened paper towel on a |.an 
and place about 12 or 15 seeds on it, 
then cover with another dampened towel. 
Keep the paper moist and in a waim 
room for five to ten days. After ‘ive 
days look at the seeds, and again at 
seven and ten days. At the end of ‘en 
days at least three-fourths of the seeds 
should have sprouted if they are worth 
planting. 
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“Banic its Onionh 
and. GARLIC, 


No canning plant can keep up with the 
irresistible trend toward higher nutrition 
standards and better quality, without a 
definite program of replacing outworn, out- 
moded or obsolete equipment. 


FILLERS FOR ALL PRODUCTS 


FMC HAND PACK FILLER, with automatic juicing 
attachment. For tomatoes, etc. Improves ap- 
pearance and quality by pre-juicing cans auto- 


matically, 


FMC HAND PACK FILLER, with automatic filling 
hopper, rotary brushing attachment, packer- 
briner, vibrating can track. For filling cut, diced, © 
sliced, shoestring or French style and mixed vege- 
tables, sliced fruits, olives and other specialty 
canning products. 


For complete information about BASIC Onion Chips, 


Onion Powder and Garlic Powder, write to us. on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 


Send for 248-page Catalog of FMC 
CANNING EQUIPMENT and plan your 
Plant Improvement Program NOW 


REG. U.S. PAT. OFF. 


ASIC VEGETABLE PRODUCTS C0. 
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WEEKLY REVIEW 


Did the Jobbers Over-Buy? If They Did 

They Will Soon Be Glad of It—The Great 

Number of Duplicate Brands—The Growers 

Must Do the First Job, Plant the Acreages— 

The Canners Will Do the Finish, and All 

Will Be Paid—Opportunity to Pack Some 
Fine Peaches 


RETRIBUTION ?—Did the distribu- 
tors grab up everything in sight, 
as fast as the packs were made last 
season, and now find themselves 
uncomfortable with stocks they 
fear may not be moved out? Go to 
the canners and none of them 
seems to have any goods on hand, 
and all are unconcerned about the 
market. But in the market one 
hears much about the lower grades 
not moving, and they must mean 
out to the consumers, where any 
blockage must pile up. But how do 
the consumers know what’s lower 
grade and what’s better? The 
prices have never been an indica- 
tion, and with the exception of 
some few brands most of them are 
impossible to tell, until the can has 
been opened. 


Recently we saw a compilation 
of brand names and the number 
using them, and you’d be surprised 
if you saw the multitude of such 
users of the same brand name. 
The count had been made, starting 
with the basic name, as for in- 
stance Rose—Red Rose, White 
Rose, Green Rose, etc., and when 
you remember that there are sup- 
posed to be 25,000 brands of 
canned foods on the market, the 
vast majority of them owned and 
used by private label houses, you 
can realize how the duplications 
must pile up. Without naming 
brands the multiple figures run 
from 12, to 24, to 28, to 56, to 138, 
and in one case to 173, all using the 
same brand! It would take a super 
magician to tell what’s behind all 
those brands, and even behind one 
of them in the cases sighted. Yet 
the distributors unhesitatingly are 
quoted as saying that the demand 
for the lower grades is off. Price 
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is certainly cutting a smaller figure 
than since the hey-days of the first 
world war, but the public seems 
to be more careful of its money 
now than in those days. If this 
were not so, they could not report 
over 38 billions of dollars in sav- 
ings accounts! 


But last week-end we had an ex- | 


perience, at a better than ordinary 
hotel, which as we happen to know 
usually bought fine grades of 
canned foods, as a rule. But we 
were served, with the dinner, green 
stringbeans—and we do mean 
string—that were of good color, 
but flabby, tough and tasteless, as if 
packed from stale stock that should 
have been fed to the hogs. It was 
suggested they might be from some 
home-canned foods, which we know 
was often very poor; but we have 
never learned how these home can- 
ners were able to market their out- 
puts to the distributors, or even to 
the retailers. Such beans will 
never help the snap bean market, 
but we feel sure that the hotel 
would not have bought them if it 
had been able to distinguish be- 
tween the better grades and the 
lower grades, as claimed. Hotel 
buyers, of the better class, are 
more careful, and are better buy- 
ers than the average buyer for re- 
tail outlets. They have to be, as 
the results come back upon them, 
and not in a pleasant manner. 
Even the day when cheap hotels 
bought trash to fill side-dishes 
which they knew would never be 
eaten, but would go right to the 
waste can, have gone, and gone 
forever. 


That ought to make any canner 
study the sane labeling of his 
goods. 


WEATHER—This immediate sec- 
tion, and apparently most others, 
is about two weeks late with 
soil preparations and plantings, 
owing to the fact that the soil is 
too wet. Too many and too hard 
rains, and too much snow in others. 
This happened last year, as you re- 
call, but it is not likely that it will 


be as bad this season as last, and 
certainly we hope not. For right 
now all canners are busy on plan- 
ning their work for this season, 
and if the labor situation were bet- 
ter, or if they had the guts to face 
difficulties, there would certainly be 
a record breaking acreage put out. 
Growers are scared on this labor 
matter, despite the fact that they 
could call upon the over 100,000 
prisoners of war now being fed, 
and enjoying an idle life, especially 
on the larger farms where big 
numbers are needed, and which 
could be handled better by the 
army in charge of these men. 
There are some troubles attached 
to this, but these prisoners would 
welcome the work, now that spring 
is coming, so that they could be 
employed and make some money. 
And it would help pay the upkeep 
of these big and hearty eaters. Of 
course they must be taken care of 
as to feeding and housing, but the 
army will guard them, and you 
would have that same care-job on 
any labor brought in. There are 
probably enough Italians to answer 
all purposes, and there would not 
be the danger with them as might 
be the case with Germans, or the 
Japs. But they are not carrying 
them around, peddling them. You 
must make application, and pre- 
sent the case. The food must be 
raised before it can be canned, and 
it begins to look like the need 
would be greater this year than 
ever, since it is said the home-can- 
ners are inclined to let down on 
their efforts this season. 


Mr. Grower, are you going to 
let down those brave boys on the 
fronts? We don’t believe you will. 
And when the crops are ready for 
the canneries, they will be ready, 
and eager to can them to the last 
can. They are begging you now 
for acreage, rather than have you 
put it in non-food crops; listen to 
them or you may be sorry later this 
summer. The hard days are aiiead’ 
of us. We haven’t really begun to 
fight yet; the whole war is ahead 
of us. Are they going to lick us? 
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the great central market 
destined for continued growth! 


Paul Paver & Associates offer to a few non-conflicting Ac- 
counts, a service that has stood the test of time. Its sales 
' : organization contacts regularly all accredited jobbing and 


_ KANKAKEE manufacturing Food outlets in the territory illustrated. 
County 


\ 4 | 
NOTE THE | Argents for and 


STEADY GROWTH 
OF CHICAGO tn adition, the jon t 


THE EASTERN BOX COMPANY 


East Brooklyn P. O. BALTI MO RE, MARYLAND Phone: CU rtis 0270 


Air view of our large, modern plant which for years has taken care of the needs 
of many of the outstanding canners throughout the Middle Altantic States’ Area. 


Manufacturers of 


CORRUGATED AND SOLID FIBRE SHIPPING CONTAINERS 
WEATHER-PROOF CASES FOR ARMY, NAVY AND LEND-LEASE SHIPMENTS 
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They will if we fail on foods, for 
remember our boys were not raised 
on a handful of rice, or some black 
bread and cheese. You are the 
men behind the canners, who are 
behind the lines to supply the one 
great food that they want, and are 
erying for. The old tin can is tops, 
but it must be filled, and kept roll- 
ing to the front. No room there 
for any sort of an argument; none 
whatever. We must have the food, 
and we will have it if you jump in 
and produce it. Don’t let them 
sabotage you with the idea that 
there may be some food left, and 
that you may not be paid for it. 
The Government guarantees that 
both you and the canner will be 
paid. That’s market info. of the 
highest type. 


PACK PEACHES—Down in North 
and South Carolina, and in Geor- 
gia, they now face good peach 


crops, and probably other States | 


in the South, and there is danger 
that the fresh fruit may not be able 
to reach market. As a result, and 
in order to save this splendid fruit, 
WFA is urging other canners to 
step in and can this fruit. Fruits, 
as you know, are scarce, and more 
will be badly needed, regardless of 
crop results. Here is an oppor- 
tunity to pack full flavored, ripe, 
fine peaches right near the or- 
chards, and this ought to be done. 
If you need help in the arrange- 
ment or supply for this cannery, 
notify WFA, Washington, and you 
will be helped. But notify them in 
time, so that the growers also will 
understand that there will be a 
market for the crops. Prices ought 
to be reasonable, for if the canners 
do not provide this relief, these 
growers will “lose their shirts.” 
Save this fruit in tin, the everlast- 
ing, old reliable. Yes, it could be 
packed in larger containers for use 
later in making preserves, ete. But 
the market will welcome this 
canned fruit in consumer sizes, as 
everyone knows who ever had the 
luck to try it. And if you can pro- 
vide the transportation, you might 
move some of these crops, in bas- 
kets, to your cannery, if not too 
distant. But the great value of 
these southern peaches is that they 
are picked and packed when ripe, 
and in their full flavored prime. 
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NEW YORK MARKET 


Looking for Increased Demands from Re- 

tailers — Citrus Shows Only Activity — 

Canned Fish Would Were There Any—Some 

Booking of Asparagus—As Also in Spinach 

—Pineapple Cleaned Up—Herring Season 
Opens in Maine 


By “New York Stater” 


New York, April 7, 1944 


THE SITUATION—While distribu- 
tors in this market appear to be a 


little more hopeful that retailer de- 


mand will permit of a pickup in 
spot trading in the immediate fu- 
ture, there are no evidences of such 
a development as yet. The week’s 
volume here remained of extremely 
limited proportions, with contin- 
ued demand for citrus juices af- 
fording the only exception to this 
general rule. Canned fish, of 
course, would have recorded con- 
siderable activity had there been 
sufficient stocks available to permit 
of trading. 


THE OUTLOOK—The trade is still 


awaiting results of changes in . 


canned foods point values made ef- 
fective at the start of the week. 
While some interests have ex- 
pressed the belief that standard 
peas will begin to move in better 
volume, others are inclined to dis- 
count the effect of the rationing 
change, pointing out that inflated 
consumer purchasing power will 
quite likely continue to make for 
sustained sales emphasis upon the 
higher grades. While some canned 
vegetables are offering locally in 
a limited way, buyers are showing 
very little inclination to add to 
their inventories at this time. In- 
terest in futures, which had shown 
a little activity during the past 
week, had again eased off, reflect- 
ing both lack of distributor inter- 
est and a general disinclination on 
the part of canners to make addi- 
tional bookings while their pack 
plans remain “up in the air.” 


ASPARAGUS—A little booking of 
new pack California asparagus has 
been done here, but jobbing inter- 
est is not overly active. Canners 
in most instances have taken tenta- 
tive orders from their old accounts, 
on the basis of ceiling prices. 
Principal interest here is the ex- 


tent to which the California ’grass 
crop may be diverted to fresh ship- 
pers and freezers this season. 


TOMATOES—Little buying inter- 
est is being shown in tomatoes, and 
resale offerings are reported in a 
few instances at slightly under job- 
bers’ cost, reflecting a desire on the 
part of some distributors to unload 
stocks for which they see no im- 
mediate or early demand from 
their retail trade. 


PEAS—While fancies would com- 
mand some buying interest, offer- 
ings of top grades are out of the 
market. Some interests believe 
that standards and extra standards 
will begin to move better as re- 
tailers run out of fancy grades, but 
this is a matter which is yet to be 
determined, and until some definite 
trend is indicated, jobbers will not 
be interested in additional offer- 
ings of such grades. 


CORN—Trading in this branch of 
the market has been quiet along 
routine lines throughout the week. 
Jobbers are apparently well cov- 
ered on their immediate needs, and 
there is little inquiry reported on 
spot for any grade. 


BEANS—No improvement in the 
demand for new pack standard 
green beans has developed during 
the week. Just what effect the 
dearth of demand for the early 
southern pack may have on the 
plans of canners for the main sea- 
sonal pack remains to be deter- 
mined. A good demand is in sight 
for fancy grades of both green and 
wax beans, however. 


SPINACH — A moderate amount 
of interest is shown in new pack 
spinach, and fair bookings have 
been made for spring pack by can- 
ners in California and in Texas. 
Fancy grades are being chiefly 
sought. 


PINEAPPLE—Stocks of Haw::iian 
pineapple in the local market, oth 
crushed and sliced, are rsther 
closely held, and there is a! ab- 
sence of resale offerings on this 
item. Movement of pineapple has 
been well maintained, both the 
Hawaiian and Cuban grades hav- 
ing met with a good retail sale 10 
recent months. 
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OTHER FRUITS—Offerings of Cali- 
fornia and Northwestern canned 
fruits at resale have virtually dis- 
appeared from the market, and 
trade sentiment has again turned 
bullish on the canned fruit line. 
Distributors are renewing their ef- 
forts to get allocations from any 
carryover holdings which may still 
remain in canners’ hands on the 
coast, but insofar as the general 
market is concerned, there are no 
offerings being made. 


cITRUS—Active demand for cit- 
rus juices remained a market fea- 
ture this week. Texas canners are 
through for the season, and cur- 
rent buying interest centers in 
Florida. Some distributors are re- 
ported already’ seeking citrus 
juices in the resale market, antici- 
pating a heavy consuming demand 
for this line. 


MAINE HERRING—With the sea- 
son having opened early in Maine, 
and initial packing results very 
satisfactory from the standpoint of 
volume, distributors here are look- 
ing for better supplies of sea her- 
ring. Production thus far, it is 
reported, has been largely ear- 
marked for government require- 
ments, but with packers rapidly ac- 
cumulating reserve holdings for 
this purpose, more of the pack is 
expected to reach civilian markets. 


-... It is expected that herring 


packing on the Chesapeake will 
also get under way shortly, which 
should further augment supplies 
for the civilian trade. 


OTHER CANNED FISH—A good de- 
mand for Portuguese sardines, of- 
ferings of which were reported a 
week earlier, is reported here, not- 
withstanding high import costs. ... 
Domestic sardine holdings remain 
limited, and offerings are ex- 
tremely short, both from first 
hinds and at resale. ... There is 
a <ood demand reported locally for 
tuna, but distributors with stocks 
0) hand are holding these supplies 
fc» their own trade. . 
ccntinues in short supply, and in 
de mand, and there is likewise good 
bi ying inquiry reported for canned 
0) sters. 
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CALIFORNIA MARKET 


Season Getting Under Way—Slight Cut in 

Bean Acreage—lInterest in Spinach—Spot 

Fruits Slow—Good Demand for Fish—King 
Crab to Be Canned 


By “Berkeley” 


Berkeley, Calif., April 7, 1944. 


CROP CONDITIONS — The active 
canning season is now getting un- 
der way and reports of yields, 
acreages and crop conditions are 
commencing to come into State and 


Federal crop reporting agencies. 
The light rainfall in central and 
northern California is having an 
adverse effect on early crops and 
in some instances growers are 
shifting from crops which require 
considerable moisture to those that 
can be grown with less. In south- 
ern California rainfall has been 
ample, but losses were incurred 
when so much rain fell within a 
brief period. Considerable reseed- 
ing of early crops has been found 
necessary and harvesting, in some 
instances, will be delayed on this 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 
stored in your own ware- 


house or in 1 of our5 metro- 
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account. Cold weather necessi- 
tated smudging to prevent frost 
damage to fruits, and losses have 
been averted. Throughout the 
State fruits have set heavily and 
the early outlook is for large crops. 


BEANS—With the old crop of dry 
beans dwindling away steadily, 
dealers and canners are becoming 
increasingly interested in new crop 
prospects. With dry weather con- 
tinuing in many important bean 
growing areas, acreages to be de- 
voted to this crop are being cut 
down and the outlook is now for a 
seeding of about 6 per cent less 
than a year ago, but still about 19 
per cent above the previous ten- 
year average. The decrease also 
represents a shift to other field and 
vegetable crops requiring less farm 
labor, or for which relatively 
higher prices prevail. Canners are 
still actively in the market for U.S. 
No. 1 Small White beans at the 
ceiling price of $5.80 rail basis, but 
many orders go unplaced because 
of light market supplies. A smaller 
acreage for Small Whites seems in 
sight, but increases are planned for 
Baby Limas and standard Limas. 


SPINACH—Spinach packing has 
become general throughout the 
State, but the output to date has 
not been large. Showers are 
needed to put the crop in condition 
for a high quality pack. Buyers 
seem to be showing considerable 
interest in the California article, 
particularly since the packs have 
fallen down in some other States. 
Packers of featured brands have 
little, or none, for new customers, 


but are prorating their expected 
output, as last year. 


ARTICHOKES — The packing of 
artichokes got under way on a 
limited scale in the Santa Clara 
Valley, and other Central Califor- 
nia districts, the first week in 
April. Some canners are still un- 
decided whether or not to operate 
on this item and at best the run 
will be a short one. Canners are 


protected by the OPA up to $63: 


a ton in the most of the raw pro- 


duct, but it is understood that up . 


to $80 a ton is being paid. Some 
canners are operating with the 
matter of price left open. 


POLE BEANS— The planting of 
pole beans for canning is being 
started in the Santa Clara Valley 
section, but a smaller crop is ex- 
pected than last year, when yields 
per acre were exceptionally heavy. 
The lack of rain is listed as the 
chief drawback this year. Canners 
are not able to increase the acreage 
as additional bean poles are un- 
obtainable. California makes a 
distinctive green bean pack which 
has its own special market, but 
prices are governed by those of the 
Western district. There are no 
Fancy beans in first hands, but 
some resales have been reported 
of late. 


FRUITS—Buyers are in this mar- 
ket making inquiries for the 1944 
packs of fruits, but there is little 
interest shown in spot stocks. A 
few weeks ago resales to some of 
the visiting buyers were reported, 
but these are now a rarity, al- 


KEEP BUYING 


is outstanding. It is obtained 
not by chance but by plan. 
WASHBURN-WILSON SEED CO. 
MOSCOW, IDAHO 
Breeders and Growers of Seed Peas and Beans 


BONDS 


Establish a valuable post-war 
connection and get quicker, more 
efficient distribution of your products 
through this growing association of over 
250 top wholesalers and chain grocers. 
SELL DIRECT to us in carload lots or less — one sale, one 
bill, one shipment. We can use all sizes and types of 
canned and dried FRUITS, VEGETABLES, FISH. Immediate 
cash and ration points. Give us details. Write, wire or 
telephone your best offer, collect. 


Reference, Marine Midland or any N. Y. Bank. 


ASSOCIATED FOOD FACTORS 


Executive offices, 401 Broadway, New York 13, N.Y. 


though there are quite a few offer- 
ings. 


FISH—Canned fish of all kinds 
are in demand, but little seems 
available. Any public mention of 
good catches or plans for operating 
additional canneries brings 
quiries from a hopeful trade. For 
example, the announcement that 
some tuna fishing boats requisi- 
tioned by the Navy would soon be 
returned to their owners resulted 
in quite a flood of inquiries from 
jobbers. The California Packing 
Corporation received some of these, 
despite the fact that it has been 
out of the tuna canning business 
since the outbreak of the war. 


The canning of shad and shad 
roe is expected to get under way 
shortly after the middle of the 
month, but there is nothing to sug- 
gest how heavy the pack may be. 
The only thing that seems certain 
is that there will be no difficulty in 
moving all that is packed. 


CRABS—An_ interesting an- 
nouncement, and one that will be 
pleasing news to many is that from 
the Office of the Co-ordinator of 
Fisheries to the effect that the 
large king crab of Alaska will be 
canned commercially this year by 
American firms. A careful survey 
of Alaskan waters has been made 
and the most prolific fishing 
grounds mapped. There is no 
doubt but that heavy packs of crab- 
meat can be made and with Japa- 
nese fishermen and canners out of 
these waters the harvest should be 
perpetual. 
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WEST COAST NOTES 


A. W. EAMES, president of the Cali- 
fornia Packing Corporation, has been 
elected a member of the board of gover- 
nors of the San Francisco Employers’ 
Council. 


THE BARRON-GRAY PACKING COMPANY, 
San Jose, Calif., canners of fruits and 
vegetables, is one of the latest food pro- 
cessing concerns to be honored with the 
“A” award for outstanding performance 
in food production. Announcement of the 
award was made recently by the War 
Food Administration. 


THE D & G PACKING CO., of Fresno, 
Calif., has purchased the plant of A. 
Bebatti & Co. at Dinuba, Calif. 


THE RECENTLY ORGANIZED California 
Canning Tomato Growers, Ince., has 
opened offices in the Farm Bureau Build- 
ing, Stockton, Calif., with Gordon Lyons 
in charge. 


THE HUNT BROS. PACKING COMPANY has 
commenced the packing of pork and 
beans in glass at its plant at Fullerton, 
Calif., and has launched a _ full-scale 
radio advertising campaign to direct at- 
tention to the enlarged Hunt line of pro- 
cessed foods. 


THE HAWAIIAN PINEAPPLE COMPANY, 
Honolulu, T. H., has placed C. A. White 
in charge of the candy manufacturing 
division established since the Pearl Har- 
bor attack. 


atively low cost. 


ACanner Can LOSE Any Day 
in the Year, Though Earning 
for Only a Few Months .. . 


Though fire may strike any day of 
the year, it is especially disastrous 
if it occurs just before or during 
the packing season. 


Lansing B. Warner, Inc., is pre- 
pared to protect your production 
earnings, including profits, against 
any or all fire losses at a compar- 


Write us for full details. Just say 
“Tell us more about the Warner 
1944 Production Earnings Policy” 


COLUMBIA RIVER PACKERS’ ASSOCIATION, 
whose activities are confined largely to 
the packing of salmon, reports a 1943 
net income of $318,300, equal to $4.76 a 
common share. The 1942 income was 
$200,812, equal to $3 a share. This re- 
port: did not include returns from its 
Thompson salmon _ subsidiary, which 
netted a profit of $28,704. 


ANNOUNCEMENT has been made that 
W. H. Hudson has been made general 
manager of the Gerber Products Com- 
pany’s Western branch at Oakland, 
Calif., and that F. H. Nielsen has been 
made secretary-treasurer. Both were 
formerly with Elmhurst Packers, Inc., 
taken over last year by the Gerber 
interests. 


GULF STATES MARKET 


Shrimp Being Shipped Raw—Oyster Produc- 
tion Down 


By “Bayou” 
Mobile, April 7, 1944 


SHRIMP—There were more 
shrimp produced in Louisiana, Bi- 
loxi and Galveston this past week 
than the previous one, but very few 
of them were produced in Ala- 
bama. In a general way shrimp 


production showed an increase in 
the Gulf States the past week over 
the previous one. 


Very little, if any canning of 
shrimp took place in the Gulf 
States and the shrimp produced 
practically all went to the dealers 
who shipped them out raw head- 
less. There is no record of any 
shrimp having been shipped in car 
lots, hence those that were shipped 
moved by truck and express. One 
car of frozen shrimp was shipped 
from Louisiana to Maryland this 
past week and the scarcity of 
fresh shrimp caused a considerable 
amount to be withdrawn from cold 
storage throughout the country 
and particularly in Chicago which 
shows a 44% decrease in the cold 
storage holdings of that City. 


OYSTERS — There were less oy- 
sters produced in Louisiana and 
Alabama this past week than the 
previous one, which also reduced 
the amount of oysters canned in 
these two states. Biloxi showed 
an increase in both production and 
canning of oysters this past week 
than over the previous one. 


to the 
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SPECIALIZED INSURANCE 
SERVICE 


FOOD PROCESSING. 
INDUSTRY 


DEPENDABLE AND ECONOMICAL 
Far 36 YEARS 


Hydro-Geared Grader 


embodies the experience of over fifty years of pea grader 
building. Using a full 10 feet of sieving surface, all except 
the larger sizes of peas are screened out within 24 feet of 
the feed end, leaving 74 feet for exact grading. These 
peas are floated in water back to the next sieve receiving 
a thorough wash. 
machine available for the purpose but a higher return for 
their improved quality packs. 


THE SINCLAIR -SCOTT COMPANY 


**The Original Grader House’’ 
BALTIMORE, MARYLAND 


Canners are assured not only the best 


Let us tell you about it. 
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TRI-STATE SPRING MEETING 
(Continued from page 9) 


“Tonnage of snap beans or tomatoes 
procured from sources outside of Mary- 
land, Delaware, Pennsylvania and Vir- 
ginia for processing prior to June 15th 
and after October 15th, should not be 
included in the number of cases reported 
packed in 1942 and 1943 or to be packed 
in 1944.” End of quote. 


To refresh your memory go back and 
read his address as given in our issue 
of February 21st, page 7, et sec. 


Mr. Dodds was kept busy with a multi- 
tude of questions, some even asking that 
the Government furnish each canner 
with a definite, guaranteed contract. 
Since the ceiling prices have not been 
announced, and since subsidies, etc., 
would hinge upon these, he could not 
answer some questions; but he pointed 
out that the Government has pledged 
itself to take all goods at not less than 
86 4/10% of the ceiling prices, as to 
style, grade and size of cans. And he 
asked at least as much confidence in the 
Government, as the Government was 
showing in them, as the food producers, 
reminding them of the urgency of an 
all out effort in food production to meet 
the war now growing in intensity. 


CERTIFICATION REQUIREMENTS 


WM. H. EVANS—The next witness called 
to the stand was Mr. Wm. H. Evans, 
under the term: “Certification Require- 
ments,” and which are answered above, 
since these two cracker-jack operatives 
worked like a team, calling upon each 
other where needed. 


As you know, you are certified by 
your local AAA Co. Committee, which in 
turn sends it to the State Committee, 
who must approve the contract. Mr. 
Evans advised that it would be ‘better 
to file this application after you have 
secured your acreage, or know your pros- 
pects; but bear in mind canners are 
obliged to offer contracts to the growers. 


As we have intimated, questions came 
plentifully, and in instances almost in- 
terminably from some, who seemed un- 
willing to accept definite promises or 
statements or explanations. As we have 
said, the canners do not have to pay 
support prices on open market purchases, 


but Mr. Evans intimated that it would. 


be better to pay support prices: (a) to 
keep the open market from running away 
and (b) as being easier to handle in 
your cost showing. 


Where a surplus of open market crops 
may exist or happen, with no market, 
and at the same time a distant canner 
may need added supplies, this can be 
arranged with WFA, but you must get 
permission, and the haul should not be 
excessive. 

A transcript of these questions, and 
the answers would fill a book, but you 
would find a great repetition in them, 
and you have the answers as we give 
them, and we feel correctly. 
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CORN CANNERS MEET 


The Corn Canners Service Bureau 
called its local members into session on 
Tuesday, following the closing of the 
above meeting, and drew an overflow 
crowd. Mr. Harvey Burr, Secretary of 
this aggressive organization was present, 
and in the absence of Mr. Chas. Ross, 
Chairman, Mr. Francis Silver presided. 

The main subject up for discussion 
was the revision of the present methods 
of grading canned corn, with new valu- 
ations on the points used. This neces- 
sarily was unfinished business, since it 
was only a consideration; but the as- 
sembled canners gave it serious atten- 
tion, and much may come out of it. 


One interesting announcement was 


that they are developing a mechanical 
sweet corn gathering machine, and which 
gives promise of a heavy reduction in 
required labor; but that the corn in such 
case must be planted in thin rows rather 
than in hills, as the machine will not 
handle the three or four corn stalks to 
the hill. 

Interest ranged far and wide and 
everyone, seemingly, took a hand in it. 
It developed that acreage is coming very 
slowly, with a promise of hardly over 
75% of last year’s, owing to severe com- 
petition from soy beans, wheat, flax, and 
even field corn. This immediate section 
was shown to be about two weeks late 
in soil preparation, due to too much 
moisture. And as if to add to this Balti- 
more and surrounding suburbs put on 
one of the heaviest snowfalls, that same 
evening, covering all shrubbery and 
trees, and the ground with a light, fluffy 
snow, which promised to melt quickly, 
as soon as the old thermometer got above 
the 30 degrees with which Wednesday 
morning started. 


CALIFORNIA CANNERS IN 
ANNUAL MEETING 
(Continued from Page 10) 


Foster & Wood Canning Co.; W. A. Gel- 
lersen, Libby, McNeill & Libby; Dale 
Hollenbeck, Thornton Canning Co.; E. A. 
Kent, Mor-Pak Preserving Corp.; G. S. 
Mason, H. J. Heinz Co.; L. E. Neel, Tur- 
lock Cooperative Growers; P. H. Par- 
rish, Oakland Canning Co.; Roy L. 
Pratt, California Packing Corporation; 
Emil Rutz, Schuckl & Co., Inc.; Norman 
L. Waggoner, Bercut-Richards Packing 
Co.; M. E. Wangenheim, California Con- 


serving Co.; and F. R. Weisman, Hunt 


Brothers Packing Co. 

The Board of Directors will meet at 
an early date and choose officers for the 
ensuing year. 


DR. MAY SUCCEEDS SKINNER 


Dr. O. E. May has been appointed 
Chief of the Bureau of Agricultural and 
Industrial Chemistry to succeed Dr. W. 
W. Skinner, whose retirement was re- 
cently announced. 


NORTHWEST FROZEN FOOD 
PACKS 


Washington-Oregon frozen food pack- 
ers in 1943 produced 101,540,218 pounds 
of frozen fruits and 83,941,363 pounds 
of frozen vegetables, a grand total of 
185,481,581 pounds. This is revealed in 
a compilation just completed by Western 
Canner and Packer. 

The pack was by all odds the largest 
the Northwest has ever turned out in a 
single season. The fruit output in 1941 
nearly reached the 1943 figure, totaling 
99,530,431 pounds, but the largest previ- 
ous vegetable pack, that of 1942, was but 
46,517,270 pounds. 


BERRIES DOWN; OTHER 
FRUITS UP 


A few of the berries showed smaller 
packs in 1943 than in 1942, but these 
declines were more than compensated for 
by the large gains in several other fruits, 
notably apples and prunes, as the follow- 
ing comparison of the two years shows 
(pounds) : 


Item 1942 1943 
Pies 35,560,423 15,743,965 
Blackberries 9,683,375 10,133,576 
Gooseberries 629,510 1,479,716 
Huckleberries, Blueberries. 255,798 523,110 
2,237,758 1,786,378 
Black Raspberries................ 3,726,516 3,962,397 
Red Raspberries.................. 14,180,796 13,990 355 
2,664,0387 969,945 

8,075,295 
1,846,536 2,393,887 
Sweet 626,564 
662,250 823,517 
4,226,210 5,804,009 
Prunes 2,711,440 23,035,400 
3,106,722 
Other Fruits, Juices.......... 2,085,592 4,138,116 


Total Fruits and Berries.. 82,562,208 101,540,218 


+Youngberries, boysenberries combined. *Shown 
under “Other Fruits.” 


VEGETABLE OUTPUT DOUBLES 


The 1943 Northwest frozen vegetable 
output was nearly double that of 142, 
due to exceptional packs of snap beans, 
corn, peas, peas-and-carrots and squash. 
By varieties the 1943 outturn compared 
with 1942 as follows (pounds): 


Item 1942 1943 
8,553,994 3,405,565 
702,597 1,210,242 
Beans, Lima 1,663,624 761,165 
Brussels 676,405 300,185 
188,080 979,202 
Cut Corn 3,585,099 7,258,861 
Corn-ON=COb® 838,365 518,068 
Peas 23,359,423 40,9) 7,146 
Peas-and-Carrots 942,452 6,5) 5,862 
3,959,993 5,002,201 
Greens, except Spinach...... * 425,628 
‘Squash, 1,880,378 4,709,366 
Total 46,517,170 83,9 11,363 


*Included in ‘‘All Others.” 

Four-to-five-pound packages were the 
most popular in the 1943 Northwest 
frozen vegetable output, followed in 
order by 12-0z., 2%-lb., 30-Ib., 18-to-32- 
0z., 10-0z., 50-lb. and miscellaneous sizes. 
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F. LANGSENKAMP co. 
indianapolis 1, Indiana 


PEA RA 
HULLING 
EQUIPMENT = 


Users of Hamachek Ideal 
Viners and Hulling Equip- 


ment are fortunate. 


During the emergency 
they have equipment that 
permits the threshing of 


Consult this Reference Book of 
Better Canning Plant Equipment 
for Better Production Ideas 


Western Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 


green peas and beans more 


efficiently and to improve 


the quality of their pack. 
They know that the spe- 
cial and exclusive features 


of our equipment will help 


them considerably in 


meeting the competitive 


conditions of tomorrow. | 


AMACHE 


MACHINE CO. 
KEWAUNEE WISCONSIN 


ae Established 1880 @ Incorporated 1924 
GREEN PEA HULLING SPECIALISTS 


PIEDMONT LABELCOM PANY 
INGOGPORATEG. 


THOGRAPHERS 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabricated 
equipment can still supply all your normal needs. Kettles in 
stainless, copper or glass lined. Vacuum Pans, Condensers and 
Stills. Fillers for juices, viscous materials, dry products into 
tubes, jars, cans or other containers. Filters—over 150 filters 
and filter presses in stock. Mixers—dry powder up to 3,000 
pounds, also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FOR QUICK SALE—6 Stainless Steel Jacketed Kettles, 50 
gal., 80 gal., 120 gal., 150 gal., 200 gal., 250 gal., in perfect 
condition; also 200’ 15” roller case Conveyor; several Vegetable 
Slicers, Tomato Fillers, Scalders; Corn Huskers, Cutters; mis- 
cellaneous canning equipment. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo-14, N. Y. 


FOR SALE—Twelve Unit Strawberry Capper SCM No. 6, 
complete with inspection table—practically new—excellent buy 
in view of labor shortage. Suggest immediate reply if inter- 
ested. Adv. 448, The Canning Trade. 


FOR SALE—Peeling Tables, Merry-Go-Round type, complete 
with pulleys, etc. Immediate reply suggested if interested. Adv. 
4424, The Canning Trade. 


FOR SALE—3 Kyler Boxers. Two No. 2 to 2% packed 3x4 
tiers 24 to the case, 1/3 H.P. Motor 110 V 60 cycles; One for 
211x414 cans packed 4x6 to the tier, two tiers, 48 to the case, 
1/3 H.P. Motor 110 V 60 cycles. Adv. 4427, The Canning Trade. 


FOR SALE—Juice Fillers. One 8 valve Ayars Machine Co. 
Stainless Steel Juice Filler, size 2 to 46 oz. cans, perfect condi- 
tion; One 12 valve Food Machinery Corp. Juice Filler, #2 to 
#2%%, reconditioned. Adv. 4429, The Canning Trade. 


FOR SALE—One 180 H.P. HRT Boiler 130 pounds working 
pressure; one 145 H.P. HRT Boiler 130 pounds working pres- 
sure; both boilers inspected by insurance company in February. 
One 50 foot Smoke Stack made of *s boiler plate 34 inches 
diameter, in good condition. Leon C. Bulow, Bridgeville, Del. 
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BONDED VIBRATING SCREENS remove solids from liquids 
and canning wastes. They are used for di-watering, and di- 
aerating, cleaning, sizing, grading of soups, yeast, liquid foods, 
tomato products, fruit juices, and concentrates; almost any 
type of screening operation, wet or dry. Make your product 
more uniform and of higher quality at less cost. Large capacity 
screen, $495.00. Bonded Motor Truck Scales, 15 ton, 22’x9’ plat- 
form, $440.00. Many sizes and capacities in stock. Bonded 
Scale Co., 11 Bellview, Columbus 7, Ohio. 


FOR SALE—North Sewer Screen, used one year, perfect con- 
dition. Adv. 4428, The Canning Trade. 


FOR SALE—One Sprague Sells Stainless Steel Top Hand 
Filler for 2s and 2%s, figure #460, with juice pump attach- 
ment complete, motor driven, serial #F30112, without motor. 
One #10 Filler with granite top, motor driven, without motor. 
Adv. 4438, The Canning Trade. 


FOR SALE—Three CR Bean Pregraders in good condition; 
One Ayars Liquid Filler for #1 to #3 cans. Adv. 4439, The 
Canning Trade. 


FOR SALE—Used Canning Machinery. Do you need Steam 
Jacketed Kettles, Horizontal or Vertical Retorts, Can Fillers, 
Case Packer, Labelers, Exhaust Boxes, Washers, Bean Cutters, 
Tomato Cooker, Lye Peeler, Potato Peeler, Graders, Vacuum 
Pans, Pre-Graders, Bean Snippers, Paper Cutters, Carton 
Stitchers, Cutters, Juice Extractors, Viscolizers, Conveyors, 
Hoists, Pumps, Motors, Boilers, etc.? Write today for our 
bulletin C269 listing in detail and pricing all these items. We'll 
also send you our Bulletin C264 listing other surplus canning 
machinery we are liquidating for a large canner. Write today. 
E. G. James Co., 316 S. LaSalle St., Chicago 4, IIl. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4868, The Canning Trade. 


WANTED IMMEDIATELY—1 C.C. & S. Jumbo Crowner; 
if not in working condition our men will repair; state age, 
condition, serial number, motor specifications and price. Adv. 
4436, The Canning Trade. 


WANTED—One #10 Cooker, name size, age, make and best 
price. Adv. 4440, The Canning Trade. 


WANTED—100’ Case Conveyor; seven or nine pocket Auto- 
matic Tomato Filler; No. 1 and No. 2 Boxer. Quote price. 
Jacksonville Canneries, Jacksonville, Tex. 


FOR SALE — SEED 


FOR SALE—Pea Seed, 200 bushels 1943 crop, choice of 
Alaska or Superlaska. The Torsch Canning Co., Baltimore, ‘!d. 


FOR SALE—Approximately 7000 Ibs. NK Henderson B»sh 
Lima Bean Seed; 5000 lbs. NK Perf Detroit DR Beet Seed; gvod 
quality. The Larsen Co., Green Bay, Wis. 


FOR SALE—PLANTS 


FOR SALE—Tomato Plants. Outdoor grown Certified Fut- 
gers and Marglobe. Shipments beginning about April 20 «nd 
on thru May and June. Truck and Refrigerator Car shipm« nts 
or local express shipments. Wire, Phone or Write for special 
prices to the Canners Trade. J. P. Councill Co., Franklin, V2. 
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FOR SALE—FACTORIES 


FOR SALE—An excellent Canning Plant in South Eastern 
Pennsylvania, equipped with High Speed Pea and Corn equip- 
ment, in a good growing community where abundant Peas, 
Corn, Beans and Tomatoes can be obtained. Buildings and 
equipment in A-1 condition. For particulars address: Adv. 
4431, The Canning Trade. 


FOR SALE—Cannery fully equipped to run on No. 2 size 
Beans and Tomatoes; located in Florida; reasonable. Products 
available to run full time from now until July. Adv. 4432, 
The Canning Trade. 


MISCELLANEOUS 


WANTED—Peppers in Brine, either hand or machine cut, 
Red and Green; or Pimientos. Shipment when ready. Tenser 
& Phipps, Grant Bldg., Pittsburgh, Pa. 


FOR SALE—Frozen Eggs, freshly packed, whole mixed; 
Frozen Apples, sliced; Black & Red Raspberry Puree in barrels, 
3x1; also 10,000 gallons Apple Juice for Wine, now in tanks. 
All FOB Nearby, prices on request. Tenser & Phipps, Grant 
Bldg., Pittsburgh, Pa. 


SANITATION CHEMICALS—Send Mr. Bram your orders 
and inquiries on cleaners, detergents, disinfectants and deodor- 
ants in barrels and drums. Bram Chemical Co., 2107 W. Erie 
Ave., Philadelphia, Pa. 


FOR SALE—Containers: 
Barrels for Frozen Foods. 


10#, 204, 30#, 50# Pails and 
Solid Fiber and Corrugated Cases 
for canners. Case Pilers for high warehouses, reduce labor 
50%. Wire for full particulars. Otto W. Cuyler, 469 Salt Road, 
Webster, N. Y. 


HELP WANTED 


WANTED—Experienced Superintendent for cannery in Cen- 
tral Indiana. Must have ability to install equipment and a 
general knowledge of canning tomatoes, tomato products and 
peas. A fine opportunity with a future is assured the person 
who can meet these requirements. State salary expected, :ex- 
perience and employment record. If you are now employed, 
please give reasons for wanting to make a change. Adv. 4435, 
The Canning Trade. 


WANTED—Field Man to contract for acreage fruits and 


vegetables. Midwest territory. Acquaintance with bee keepers 
also considered. Excellent opportunity. Adv. 4441, The Can- 
ning Trade. 


SITUATIONS WANTED 


POSITION WANTED—By man experienced in fruit, vege- 
tabie canning, cold packing and brining. Plant or general 
management. Interested in permanent position only. Age 44. 
Ad. 4890, The Canning Trade. ; 


-OSITION WANTED—Man capable of contracting acreage 
anc plant management, wants permanent position in Baltimore 
or icinity. Twenty years experience. Draft exempt. Adv. 
44;,. The Canning Trade. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


EQUIPMENT 


BUE UNITED Comoran y Westminster, Md, 
HUSKERS—CUTTERS—TRIMMERS— CLEANERS 
SILKERS—WASHERS and GRINDERS 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


A GOOD SUGGESTION 

Modern Mannish Wife: 
this fancy dress ball?” 

Husband: 


“T wish I knew what to wear at 


“Why not disguise yourself as a woman.” 


LAST RESORT 
In his announcement on a Sunday morning the minister re- 
gretted that money was not coming in fast enough—but he was 
no pessimist. 
“We have tried,” he said, “to raise the necessary money in 
the usual manner. We have tried honestly. Now we are going 
to see what a bazaar can do.” 


FULL EXPLANATION 
Tony, not being very well acquainted with our language, thus 
described the utensils he wanted to the girl in the kitchenware 
department: “Giva me dissa kind,” he said, cupping his hands. 
“Ze water he go through, but ze macaroni she stop.” 


HER SAY 
“Nothing could be sadder than a man without a country,” 
said the school teacher. 
“Except a country without a man,” said one of the pretty 
girls in the class. 


YOU’VE SEEN ’EM 
Traveler: ‘“Who’s the close-mouthed individual over.in the 
corner? ‘He hasn’t spoken for ten minutes.” 


Village Wit: “Hy Blackmore. He ain’t close-mouthed. He’s 
jest waitin’ till Pete comes back with the spittoon.” 


JUSTIFIED 
Judge: “Why did you strike this man?” 
Prisoner: ‘Your honor, I asked him if he knew any way to 
stop falling hair.” 
“Well?” 
“And he asked me if I had ever tried catching it in a basket.” 
“Discharged!” 


VETERANS 
“You know,” said the lady whose motor car had run down a 
man, “you must have been walking carelessly. I am a very 
careful driver. I have been driving a car for seven years.” 
“Lady, you’ve got nothing on me. I’ve been walking for 
fifty-four years.” 


FRESH THING 


Doctor: ‘What you need, my dear young lady, is a little sun 
and air.” 
Patient: “Why, doctor, how dare you! Why, I’m not even 


married yet!” 


MISPLACED TARGET 


Sergeant: “James, where are all your shots going. Every 
one has missed the target.” 


Recruit: “I don’t know, sergeant. They left here all right.” 


“Do you know why there’s a paper shortage?” 
“No, why is there a paper shortage?” 

“Well, paper comes from trees.” 

“Yes, yes, go on.” 

“And the axis are all in Europe.” 
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A COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936. 
The Industry’s Cook Book for over 30 years. 


POURS) 

CUURS = 


FOR MANAGERS, 
360 pages of proved pro- 


SUPERINTENDENTS, 
cedure and formulae for 
BROKERS 
everything ‘‘Canable’’. 
AND BUYERS 


“would not take $1,000.00 for my 
copy if | could not get another.” 


Size 6x9, 360 Pages Beautifully Bound. 


Stamped in Gold. 
—a famous processor. 

All the newest times and temperatures . . Used by Food Processors to check times, 
All the newest and latest products . . . temperatures and RIGHT procedure . . 


Fruits Vegetables Meats Milk by Distributors to KNOW canned foods... 
Soups « Preserves « Pickles « Condiments by Home Economists to TEACH the subject 
Juices Butters Dry Packs (soaked) of food preservation. 


e Dog Foods and Specialties in minute de- 
tail, with full instructions from the growing For sale by all supply houses and dealers 


through to the warehouse. . .. ordirect. Price’ $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 
BALTIMORE 2, 20 South Gay Street, MARYLAND 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Hous es that supply them. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. j. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Fal} , N. Y. 
Food Machinery Corporation, Hovpeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F, Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 
Aysts Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Foo. Machinery Corporation, Hoopeston, III. 
Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Ber! Chapman Company, Berlin, Wis. 

Chir .olm-Ryder Co., Niagara Falls, N. Y. 
Foo: Machinery Corporation, Hoopeston, III. 
- | Langsenkamp Co., Indianapolis, Ind. 
A. Robins & Co., Inc., Baltimore, Md. 


Cc iVEYORS AND CARRIERS. 
Ber! Chapman Company, Berlin, Wis. 
Chis. -lm-Ryder Co., Niagara Falls, N. Y. 
Foo fachinery Corporation, Hoopeston, III. 
ite Mat & Mfg. Co., La Porte, Ind. 
A. } Robins & Co., Inc., Baltimore, Md. 


YVEYOR BELTS, Cloth, Rubber, Wire. 
peal Chapman Company, Berlin, Wis. 
Chis lm-Ryder Co., Niagara Falls, N. Y 
7 porte Mat & Mfg. Co., La Porte, Ind 

. Robins & Co., Inc., Baltimore, Md. 


CO VEYORS, Hydraulic. 


Berit Chapman Company, Berlin, Wis. 
Vals’ im-Ryder Co., Niagara Falls, N. Y. 


THE CANNING TRADE 


April 10, 1944 


COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOLERS, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins &. Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I'l. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, In 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS 
Berlin Chapman Company, Berlin, Wis 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopestor, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston. Ill. 
F. H. Langqsenkamp Co., Indianapolis, I-d. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Consult the advertisements for details. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


WASHERS, Fruit, Vegetable. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN MAKERS’ MACHINERY 
Cameron Can Mchy. Co., Chicago, III. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, M2. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster. Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimere, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Chisholm-Ryder Co., Niagara Falls, N. ¥. 
Berlin Chapman Company, Berlin, Wis. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chishoilm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS 
“Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Chishc.n-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BASKETS (Wood), Picking. 


Jersey Package Company, Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
A History of the Canning Industry. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 


American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 


INSURANCE, Canners. 


Canners’ Exchange, Lansiny B. Warner, Chicago. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittridge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 


SEASONING 
Basic Vegetable Products Co., Vacaville, Cal 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
The Chas. C. Hart Seed Co., Wethersfield, Conn. 
Northrup, ge | & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. . 

Associated Seed Growers, Inc., New Haven, « onn. 
Gallatin Valley Seed Co., Bozeman, Mont. 

The Chas. C. Hart Seed Co., Wethersfield, ©onn. 
iene, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ml. ~ 
Washburn-Wilson Seed Co., Moscow, Idaho. 

F. H. Woodruff & Sons, Inc., Milford, Conn 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, -2nn. 
The Chas. C. Hart Seed Co., Wethersfield, © onn. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Limited, Vincentown, N. | 
F. H. Woodruff & Sons, Inc., Milford, Conn 
S. D. Woodruff & Sons, Inc., Orange, Conn 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Chicac», Il. 
Terminal Warehouse Co., Baltimore, Md. 
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PEA ADJUSTMENT- 


AYARS Latest 10 Station 


New Perfection 


PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


REVOLVING HOPPER 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 


funnels. This materially increases speed. ee 


PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Ete. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


The Robins Continuous Blanch- 
er is recommended as being the 
most practical one on the market. 
There is absolutely no waste 
during the travel of the spinach 
from the time it enters the ma- 
chine until it is discharged. Of 
all steel welded construction and 
built to last for many years. 


Rcbins Continuous Spinach Blancher 


In the Robins Rotary Spinach 
Spray Washer the product is sub- 
jected to continuous sprays of 
water fed through two 1% inch 
water feed pipes with staggered 
holes in order that the spinach. 
while being carried through the 
washer cylinder, is continuously 
sprayed, Sturdily built for long, 
continuous use, 


Robins Spinach Spray Washer 


A. K.ROBINS & CO., Inc. 


Baltimore 2 Established 1855 Maryland 


Write for copy of our Complete Catalog No. 700 
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INE COMPA 
NY, Salem, New 
ersey 
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VARNISHED, 
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Most Rogers Peas and Beans are 
grown under irrigation . . . nourished by 
the fresh clean mountain waters of the 
West...one reason for Rogers high quality. 


Irrigation insures the right quantity of 


moisture ... never too little nor too much.. 


It insures the proper timing of moisture 
additions to the soil . . . small amounts 
when plants are young... larger quantities 
when they approach maturity. Under irri- 
gation, sprouts thrive, seedlings develop, 
plants mature and seeds ripen . . . unaf- 
fected by crippling drought. Seeds thus 
grown carry the maximum potential power 
to produce ideal crops. 

Growth under irrigation is a further rea- 
son why “Blood Tells.” 


ROGERS BROS. SEED COMPANY 
308 WEST WASHINGTON STREET 
CHICAGO 6, ILLINOIS 
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